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Iron salts: Dark brown precipitate.
Copper salts: Reddish brown precipitate.
Barium and calcium chlorides: Violet precipitates.
Lead acetate: Reddish violet precipitate.
When Alizarine is distilled with zinc it gives anthracene, from which
reaction its synthetic preparation from the latter body was finally dis-
covered.
Purpurinj which also exists in the madder root, resembles Alizarine
but is more yellow in color. It may be prepared from Alizarine by heating
the latter with manganese dioxide and sulphuric acid.
Madder was used principally in the form of the ground root, but there
were also numerous extracts and preparations made for the use of the dyer.
Garancin was obtained by treating the wet paste of Madder with concen-
trated sulphuric acid; 100 parts of Madder gave from 30 to 40 parts of
Garancin, but this possessed four to five times the dyeing power of the orig-
inal Madder. It is supposed that other bodies which detracted from the good
color of the Alizarine in. the Madder were removed by this treatment, and
also any coloring matter which may have been combined as metallic salts
was liberated and rendered more active in dyeing. Garanceux was obtained
from spent Madder by the same process as the above; its coloring power,
however, was only about one-third that of good Garancin. Fleurs de gar-
ance, or flowers of madder, was prepared by treating Madder with dilute
sulphuric acid, whereby any yellow coloring matters were removed. To
prepare it, mix 100 parts of Madder with 1 part Sulphuric acid and 1000
parts water, and allow the mixture to macerate for ten hours; filter, wash
the paste, press and dry. The acid liquors from this process were used
for the manufacture of alcohol, as they contained considerable sugar; 100
parts Madder yielded about 10 parts alcohol.
Madder gives the following colors with the different mordants:
Chromium: Bluish red to crimson.
Aluminium: Pink to scarlet.
Iron: Maroon to reddish brown.
Copper: Yellowish brown.
Tin: Reddish orange.
Madder is still used in the woad indigo vat, but in this case it is more
employed for its fermenting properties than for any coloring power.         i
The chief varieties of Madder are Dutch, Alsatian, Avignon, and Turk-
ish. Dutch Madder is coarsely ground, and if kept in a moist place tends
to cake together. Crop Madder, which is the ground inner portion of the
root, is considered as the best quality, while the outer part is known as
mulle'madder, and is the poorest. Alsatian Madder is very like the Dutch.
Avignon Madder is known in two varieties, the palus and the roste. The
former is much the darker in appearance, due to the nature of the soil on